





TASTE OF CHAORAN

HALL ONLY
A—IVER

Steamed Dim Sum Platter
FrY ATV DD &Y

Spinach Soup with Lobster and Bird s Nest
FHBEOTAR—LYNADED A—T

Steamed Tiger Prawn with Garlic Soy Sauce

AURMEEDH =)V 78— A

Stir Fried Scallop and Octopus with Seasonal Vegetables and XO Sauce
RT3, BHEOXOE)— A

Shanghai Style Noodles with Spring Onion and Soy Sauce

sl

Seasonal Dessert
FHiDOTH—h

The minimum order starts [rom 2 persons.
245 PL BT TSI,



DIMSUM
SELECTION

WEEKDAYS ONLY
EREAHZERS

Steamed Dim Sum Platter
FX ATV R URDDB) EDE (T /NaT,/ F14F)

Fried Dim Sum Platter
FyY ATV BT RLDBYEHE
(ZEHABRN—AN /R F X DINT /DN AE =54 AR—)\—F LX)

Supreme Seafood Dumpling Soup

B A~

Sour and Spicy Shrimp Dumpling

EVEHERE U0

Steamed Tiger Prawn with Garlic Soy Sauce
AUKMEEDIT— ) 78—

Wonton Noodles (Mild or Spicy)
TRl (@7 E )

Mango Si mi ro and Custard Bun
NV IA—REA AN F AL — REHH



SIGNATURE
SET MENU

130.

STARTER
Steamed Dim Sum Platter

FYA TV RLDE)EHE

Braised Prime Abalone with Brown Sauce
FET7 DY D&

Crispy Prawn with Wasabi Sauce and Cheese Cracker
HIVY—=ARADTE DHIFYE T =05y I1—

MAIN
Steamed Chilean Sea Bass Cabbage with Soy Sauce and Caviar

FYE T ERRAZAZO—ILE AOD R — AFKL

Stir Iried Beel Tenderloin with Kung Pao Sauce and Cashew Nut
VROV IS —2pp D

Shanghai Styvle Noodles with Spring Onion and Soy Sauce

pslibi

DESSERT

Secasonal Dessert
FHiOTY—b

The minimum order slarts [rom 2 persons.

24 A ETT KT,



SPECIAL
SET MENU

170.

STARTER
Steamed Dim Sum Platter

FYA TV RLDE)EHE

Wild Pine Mushroom Soup with Dried Fish Maw
FUADFSRAY KRR EDA—T

Braised Sea Cucumber and Beef Tendon with Hot Sauce
F2L AT DO EHRED D

MAIN
Stir Fried Live Lobster with Garlic

JEOT AR—DH =)y 75T

=
<

Sautéed Lamb Chop with Classic Black Pepper Sauce
FIVE D EEI — A

Noodles with Green Beans and Pork
TV)—=2 =V AR H

DESSERT

Secasonal Dessert
FHiOTY—b

The minimum order slarts [rom 2 persons.

24 A ETT KT,



CHEF'S SPECIAL
SET MENU

300.

STARTER
Steamed Dim Sum Platter

FY ATV FLOE)EOE

Chinese Hai Zhong Bao Soup in Melon
ARV EROHEHEA—T

Braised Sea Cucumber and Beef Tendon with Hot Sauce
F2L AT DO EHRED D

MAIN
Wok Fried Sea Bass with Special Soy Sauce

AT DE T YRS — A

Sherbet
Yy—~vh

Steamed Live Lobster with Soy Sauce

IRHEED 7 AR —D7K LY

Inaniwa Noodles with Wok Cooked Beel Tenderloin, Asparagus and
Black Truffle Sauce
a7V —2AZRA T VADRRED E A

DESSERT

Scasonal Dessert
DT H—h

The minimum order slarts [rom 2 persons.

24 A ETT KT,



CHINLESE
TEA

Sanglag high mountain tea

CEIES

Premium white tea from Fujian Province of China
that you can enjoy for a long time

HEREEE ORER LA T, RMNHEASFI2ELO5

Bai mu dan wang Lee
HHMAER
Premium white tea, produced from leal selections

that include the bud and the first two leaves

A ORI TR I NS IO CO R EERDE T o 4

Ajung white dew Lea

ESREHEZ S

Sweet, clean and with the good viscous mouth feels.
Whilte Tea from lujian Province of China
HALHOWEDARET, Io1XD L U724 720) DI REB A

22.

20.



CHAORAN
DIMSUM

Steamed Dim Sum Platter
FX¥ ATV R LD &
(e /Naz,/ 714F)

Iried Dim Sum Platter
FY ATV HIT L DBEY &
(ZEHHRRN—AN /AR F Y DINT /D) AE =T AR—)N—F LX)

Supreme Sealood Dumpling Soup (rEr PERSON)

M+ 2A—7

Hargau with Cuttlefish Juice

EERINAT A NEWEE T 3ve)

Trulfle Flavor Asparagus, Mushroom Dumpling
MaTDFIDT ANTHAF AR (3vc)

Shrimp and Lychee Dumpling
TAF KD (3v¢)

Barbecued Pork Bun

XEFA (3vc)

Fried Sesame Prawn Toast
IR —AD (3p0)

Fried Pumpkin Pine Nut Puff
HHRF¥YDINT (3pc)

Sour and Spicy Shrimp Dumpling
EVEWE KD (3pe)

Crispy Rice Roll
DNVAE =T AR—/)N—FLEX 3p0)



SIGNATURE
BBQ

Pre-Order | Day in Advance

| BT H ETIZE T4

Chaoran Duck 180.
FYATUEYY

This is Chaoran’s signature duck cooked in a Cantonese style.

It has been carved in its entirety without separating the skin from the

mealt. and is served with duck broth for a juicy finish.

IR 72, T 7 Z > B8 OWRIER

BENERES S T BUICYID 5T, IR DRI ERA TTRELET,

Peking Duck 180.
el 8287

Enjoy the uniquely crispy skin and meat of Peking duck.

The leg meat and breast meat of the carved duck are served in a soup.

LV BETIED VI DR L HEBIEUALIZI N,

HED BIRDGEE 07 A— TR THRILLET,

A basic 20 wheat pancakes are provided per duck. and an additional fee is charged for adding wheat pancakes.

AN Y7 LPNZDE 20T, B MO BE BRI S DI ET,

Adds 10 Wheat Jeonbyeong 10.
HHHOBGEAN

MEAT

Classic Cantonese Crispy Pork Belly 40.

JRRAZ YA —H0—ARR—2

Pork Barbecue with Honey Sauce 38.
INE—Y—ADR—7 /N —RFa—



SIGNATURE
SEAFOOD

Steamed Live Lobster in Cantonese Stvle

IREAGED 7 AR —D7E LY

Steamed Rocklish with Soya Sauce
EH7) A DELY)

Steamed Tiger Prawn with Garlic Soy Sauce

AURIEEDH =)V 78— A

100.



STARTER/
SOupP

Steamd Snow Crab with Wild While Fungus, Caviar

FYETERATZAFI T EXTA A = DFHELY)

Snow Crab Meat Soup with Cordyceps
ZHREREL AT =D A—T

Classic Sour and Spicy Soup
(BRI

Sweet Corn Soup with Snow Crab Meat
A)AH ==V DA—T

38.

28.



SEA
FOOD

Stir Fried Lobster with Sea Urchin
and Secasonal Vegelables
= BHIDH KRR 20T AZ—Ibd

I'ried Freshwater Eel with Kung Pao Sauce
X DIV INF)—A

Steamed Fresh Abalone and Dried Sea Cucumber
in Supreme Stock

BRERD AN 2 FHWE T FLFY T

I'ried Shrimp with Chili Sauce

BEZDF V) —A

Grilled Chilean Sea Bass with Spicy Chili Sauce
AODT) )N AINA T —)— A

Iried Shrimp with Cashew Nut and Kung Pao Sauce

WEEZEDYY IS —A

Stir Fried Prawn and Oclopus
with Scasonal Vegetables and XO Sauce
AT B3 BROXOEY —AdD

70.

65.

I
Il

50.



MEAT/
POULTRY

Sautéed Beef Tenderloin with Classic Black Pepper Sauce
He LN O B — 24

Sautéed Lamb Chop with Classic Black Pepper Sauce
FIVE D FE) — A

Sweet and Sour Beefl Tenderloin

P A OD

Deep Fried Chicken with Garlic Sauce
FRNOY V) HEE — A

Classic Sweet and Sour Chicken

{EAATR A DWEIK L

Classic Beel Mapo Tofu

R AR G

60.

60.

60.

I
I

40.



VEGETABLE

Stir Fried Lotus Root and Asparagus, 35.
Chestnuts, Ginkgo Nuls
XoFvelvay FANRTHAAD

Sautéed Seasonal Chinese Green Vegelables 30.
FHIDE FI D

SIDE DISH

Marinated Cucumber and Black Fungus 8.
with Garlic Sauce

H¥ 777 X3 VDOMAYH =) 7)—A



RICE /
NOODLES

Inaniwa Noodles with Wok Cooked Live Lobster
with Black Truffle Sauce
JEOT AZ—DRERES Y AN 2TV —A

Hot Pot Rice with Chopped Beefl
and Garlic Black Truffle Sauce
VD LT =Y N) a7 —A

Sautéed Rice Noodles with Beel and XO Sauce
Y =7 XOEY— 2

Noodles with Beel Tenderloin, Poached lgg and
Mushroom in Sichuan Spicy Soup

DY 1R RRSERZE N A — T

Noodles with Tiger Prawn and Boiled Soft Egg in Shrimp
Soup

K A— T Hili

Wonton Noodles (Mild or Spicy)
Ty &4 (B E IS )

Snow Crab Meat Fried Rice with Egg White
BN ETOHSDWER

Sautéed Noodles with Minced Beel and Black Bean
Sauce

AR AR S — A

KID'S SET

Snow Crab Meat Soup, Sweet and Sour Chicken,
Sautéed Noodles with Minced Beef and Black Bean

~
<

Sauce, Seasonal Dessert

BN 2—7 A OFERKE, AR B 5 — A FHO T — 1

60.

32.

30.

30.



J5EEHE

W A—ANTVT FE

R A—ANTIT

TP, BN G PR - ] o

K EE (KRG i pE

D GHE R

A RE[E pE

YUV

RAT HARRE

FURZT: R

NEVXT— )1 AR VRE

EGA—T ERA—T - R BN BRERE, NEV T ARV

HGA—T HGBA—T - IR B MG R, K
NEVYT— ) ARA VR

EYTVNVF—2BRb0 5 EFIRRIARIRA D S Fid, AZY 7B RUHEKEI D,
FTANTOA=2—DMiFEIFEE Y 4V CREBINTOET, Fo, P —E ZRLBIENEFNTOET,



CHAORAN

SIGNIEL BUSAN 51

30. DALMAJLGIL, HAEUNDAE.GU,
BUSAN. 48099, KOREA

T + 82.51.922.1250-1



